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PBOvisiONAIi SPECIFICATION.. 
An Improved Coffee Preparatdoiu 

I, John Page Cmoft, of 273, Hagley .Roocl, Edgbastoii^ Birniiiigliaiu> in 
the County of Warwi<5k, Tea and CoiVoe Mei-chaiit, do Weliy decLai-e tlie 
)Uihti*e of this i indention to be as follows: — 

My iiiveiiiioii comprises a new or iiifiproverl beverage being an improve- 
5 xnent upon coffee as a beverage rendering it more easily <ligested and nmcb 
2nni*e nutritious; the invention being especiallj'^ valuable for use by sick 
persons or tliose having a light 'digestion, and whei*e a nutrient in addition 
to a stimulant is particularly desirable. 

A fui'tlier object is to encoui'age, by offering in a moi;^ palatable form, 
10 the increased \i£c of the highly nutritive and digestive properties of malt 
extract which is au article of food of considerable value. 

It is well-kuown that the valmible siimiilating properties of coffee are due 
luainly to the presence of the substance CAft'eine, the injiirioas part of coffee 
being the asti'ingent tannin. An excess, of caffeine however would reiuler tlie 
15 substance indigestible. 

The cdiject ot the present invention is to provide an impiwed coffee 
beverage which whilst possessing gi-eater nutritive and digestive properties 
than coffee, also possesses great stimulative properties, and^ in accordance 
therewith, to the coffee I add malt ; the malt enabling the caffeine to be easily 
20 digested and in addition adding to the' nuti-ilive pit>pei-tie8 oi the beverape. 

The coffee employed is preferably in the form of a coffee extract, whilst 
the malt is preferably in the form 6f malt extract; a^vd \vhei\ the malt^has 
been added' the mixtuie is in a liquid foiin ; the final beverage being produced 
by adding boiling water in the usual Avay. 
26 Additional caffeine may be added if desired to -increase the stimulatiTe 
properties with a further addition of malt extract. 

If desii*ed a suitable flavouring may be added, or dried milk or sugar. 

Bated tliis 15th day of April, 1918. 

HAKOIJ) J. C: EORBESTER, 
£0 ' , Fellow of the Chartm^ed loAtitute of Patent Agents, 

Central House, 75, New Sti*eet, Birmingham^ and 
Jessel Chambers, 88/90, Chanceiy Lane, Tiondon,. W.C. 2. 
Agent for the Applicant. 
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' COfMPLETE SPECIFICATION. 

An Improved Coffee FreparatioiL 

I John Page Ckoft, of 2T3, Hagley Road, Edgbaston, Birmingham, in ^ 
the'Oouiity of - Warwick, Tea and Coffee Merotant, 4o hereby declare the 
nature of this invention, and in what manner the same is to be performed, to be 
particularly described and ascertained in and by the following statement: — 

My invejition comprises a new or improved beverage being an improve- 5 
meut upon coKee as a bevei-age rendeHug it more easily digested and much . 
more nutritious, wJiiist also increasing its stimulative powers; the invention 
being especially valuable for use by sick peraons or those having a light 
digestion, and where both a nutrient and a stimulaiii are partionlarly desirable. - ^ 

A further object is to encounige, ,by oifeiiiig in a more palatable- form, '10 
the increased use of tbe highly nutritive and digestive properties of malt 
extract whidi is an article ol food of considerable yalue. 

It is well-known tliat the valuable stimulating properties of cotFee are due 
mainly to the preseocc of the s^ibstance caffeine, the injiu-ious paii; of coffee 
being the astii'ngeiit tannin, uud it is well known to add to the cofEee, malt, 15 
or malt extract, to increase the nutiitive powers of the beverage and at the 
same time to assist the digestion of the caffeine contained in the coffee. 

The object of the present invention is to provide an improved , coffee 
beverage which whilst poss^easing greater, nutiitive and digestive properties 
than coffee, also possesses greater stimulative pvopei-ties, and in accordsince 20 
therewith to the coffee I add malt to increase the digestive and nutritive 
properties of the beverage, and to the mixture thus formed I add additional 
caffeine to increase the stimulative properties of the beverage ; the malt enables 
the caffeine to be easily digested and in additicm adds to the nutiitive properties 
of the beverage. ' r ^ x j. 

The coffee emj^oyed is preferably in the foim of a coffee extract, whilst 
the malt is preferably malt extract, and when the caffeine has been added the 
mixture is m a liquid fgi-ni ; the final beverage being produced by adding 
boiling water in the usual way. - ^ , , . 

The proportion of malt and caffeine employed may vaiy considerably accord- 30 
ing to requii-ements and taste. For example the quantity of malt added may 
l>e about 10% to 20% according to the degree of nutiitive value required, 
whilst thequantitj' of caffeine added may be about 50% to .100% of the quantity 
alremly present in the coffee used, but it will be understood that the exact 
amount depends largely on the quantity of caffeine already in the coffee, and 36 
also on the degree of stimulative A'^alue required for the beverage. 

If ^desired, a suitable flavouring or dried milk, or sugar, may be added, 
Having now particularly described and ascertained the natui-e of my said 
ipventidn and in what manner the same is to be performed, I declare that 
what I claim is: — ^ 40 

1- An improved coffee preparation embodying coffee and malt in combina- , 
tion either in ordinaiy or extract, form, whereto additional caffeine is added , 
substantially as set forth. " . , - ■> -i j 

2. The improved coffee preparation sniistantially as herein descnoea. 

Dated fliis 16th day of October, 1918. 46 

HAROLD J. C. POBRESTEB, : 
. . ' Fellow of the. Chartered Institute of Psitent Agents, 

Central House, -75, New Street, Birmingham, and 
Jessel Chambei-s, 88/90, Chancexy Lane, London, W.C. 2. 

Agent for the Applicant 50 
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